
1
CHOOSE A  
CHEESE FONDUE
Choose any cheese from the  
à la carte menu, one per cooktop.

2
CHOOSE TWO SALADS
Choose any two salads from the  
à la carte menu, one per person.

3

4
CHOOSE A  
CHOCOLATE FONDUE
Choose any chocolate fondue from the  
à la carte menu, one per cooktop.

*OUR FONDUE-STYLE SERVICE MAY RESULT IN THE UNDERCOOKING OF CERTAIN INGREDIENTS. THESE RAW ITEMS ARE PROVIDED FOR YOU (CUSTOMER) 
TO COOK. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
Before placing your order, please inform your server if a person in your party has a food allergy. Our canola oil is cholesterol free and contains 0g of 
trans fat. Updated 02/2022. 

CHOOSE A  
CHEESE FONDUE
Choose any cheese from the  
à la carte menu, one per cooktop.

CHOOSE TWO SALADS
Choose any two salads from the  
à la carte menu, one per person.

CHOOSE A  
CHOCOLATE FONDUE
Choose any chocolate fondue from the  
à la carte menu, one per cooktop.

CHOOSE TWO ENTREES  
AND A COOKING STYLE
Choose any two entrées below.  
For entrée details, reference the à la carte menu.

ALBERTA  
LAND AND SEA 
CREATE YOUR OWN + 8 PER PERSON 
STEAK LOVERS + 10 PER PERSON 
SURF N TURF + 13  PER PERSON

THE CLASSIC + 7  PER PERSON

SEAFOOD TRIO + 12  PER PERSON  

ADD TO ANY ENTRÉE 
LOBSTER TAIL* MKT PRICE 

FONDUE COOKING STYLES
Prepare your entrée with a fondue cooking style  
from the à la carte menu, one per cooktop.

THE COMPLETE FONDUE 
EXPERIENCE FOR TWO
$118 FOR TWO

A four-course experience for two including your choice of 
cheese fondue, salad, entrée and chocolate fondue.

BIG NIGHT OUT 
DINNERS FOR TWO
$128 FOR TWO

Our most extravagant dinners  
are designed for two to share.

Edmonton-CA-160-07/22

CHOOSE AN ENTREE 
AND A COOKING STYLE

BIG NIGHT OUT
Mushroom Sacchetti*, Old Bay Shrimp*, 
Teriyaki-Marinated Steak*, Filet Mignon*, 
Herb-Crusted Chicken*, Sesame Encrusted Ahi Tuna * 

BIGGER NIGHT OUT            
+$26 FOR TWO

Lobster Tail*, Vegetarian Potstickers*, Old Bay Shrimp*, 
Teriyaki-Marinated Steak*, Filet Mignon*, 
Herb-Crusted Chicken*, Sesame Encrusted Ahi Tuna*

FONDUE COOKING STYLES
Prepare your entrée with a fondue cooking style  
from the à la carte menu, one per cooktop.


